Winter Cooking Classes 2015 



How to register: 

Register online in our Online Store. Indicate the class(es) you wish to register for in the 
"sender's message" area. 



Thai Classes 

1. Jan 6 - Tom yam goong (Hot and sour soup), Pad thai , Hoy Pad Prig (spicy clams) 

2. Feb 3 - Geng KheawWan Gai (green curry chick), Goi Tiew Lohd (salad rolls), Pad thai 

3. Feb 17 - Tom Kha Gai (red curry chick soup), Pork, chicken lettuce wraps, Beef Panang 

4. Mar 5 - Chicken Massaman curry, Por Pia Tord (springrolls), Pad thai 

5. Mar 18 - Gai Med Ma Moong (cashew chick), Khao Pad (fried rice), Curried peanut soup 



Indian Classes 

1. Jan 5 - Butter chicken, Gosht Biryani (lamb rice), Sweet corn subji, Naan bread 

2. Jan 21 - Chicken navratan, Spicy yogurt soup, Aloo gobi, Naan bread 

3. Feb 9 - Pork Vindaloo, Pulao (Indian saffron rice), Karhai paneer, Naan Bread 

4. Mar 9- Rogan josh (lamb curry), Balti potatoes, Moong Dal, Naan bread 



Vietnamese Classes 

1. Jan 15 - Pho ( Beef and Chicken), Vegetable stirfry, Caramelized Mushroom and pepper 

2. Feb 4 - Ca Kho To (caramelized fish in clay pot), Spring rolls with nuoc cham, Norn hua choi 
(banana flower salad) 

3. Feb 18 - Ban Xeo (Vietnamese crepe in lettuce), Lemongrass and chicken salad rolls, Pho(beef 
and chicken) 

4. Feb 24 - Caramelized pork ribs, Shrimp Salad Rolls with Nuoc Cham, Pho (beef and chicken) 

5. Mar 19 - Pho (Chicken and Beef), Salad Cam (orange and Shrimp salad), deep fried stuffed sticky 
rice. 

Italian Classes 

1. Jan 13 - Frutti di mare in Cartoccio (Fresh Seafood and wine baked in parchment), Roasted 
tomato Crostata with Fior de Latte, Gnocchi with pesto and shrimp 

2. Feb 12 - Braised Lamb shanks, Risotto alia Milanese (saffron and peas), butter blanched rapini 

3. Mar 4 - Ricotta and spinach gnocchi, Turkey Ragu, Ribollita (Tuscan bean and pancetta stew) 



Greek Classes 



1. Jan 7 - Appies - saganaki, calamari and tzadziki, smoked Melitzanosalata and pita 

2. Jan 20 - Kleftiko (lamb braised in wine), lemon potatoes, spanakopita 

3. Feb 16 - Moussaka (lamb), Tabbouleh, tirokafteri and pita 

4. Mar 11 - Boorekakia (eggplant rolls stuffed with cheese, Patates Yahni (Greek stewed potatoes), 
Brizola sto Fourno (broiled pork chops) 

French Classes 

1. Jan 12 - Onion soupe, cassoullet, and ratatouille (repeat by request) 

2. Jan 29 - Coq au Vin ((chicken in wine), gratin dauphinoise (potatoes gratin), leek and roquefort 
tarte 

3. Feb 10 - Sole Meuniere (seared in brown butter, lemon and parsley), fennel dauphinoise, salad 
nicoise 

4. Mar 10 - Bouillabaisse with rouille, baguette, salade compose, crepes suzettes 



Spanish Class 

1. Jan 27 - Spanish Paella, Andalusian Gazpacho, Ensalada de Pimientos Asados (Roast pepper 
salad) 



Jamaican Class 

1. Jan 26 - Jamaican Jerked Chicken and mango salsa, Rice and Pidgins, Snapper Escovitche 



Caribbean Classes 

1. Jan 8 - Pork Colombo, Bacon. Black bean, and shrimp soup, Coconut flan with fresh fruit 

2. Feb 19 - Arroz con Polio, Caribbean succotash, Fried Plantains with caramel 



Mexican Classes 

1. Jan 22 - Baja Fish tacos, Mexican dirty rice, Spicy black beans 

2. Feb 23 - Chicken Mole de cacahuate, Chilaquiles, Chilli rellenos 

3. Mar 16 - Chicken and beef fajitas, spicy black beans, salsa rojo, salsa verde and guacamole 



British Pub Night (6 dishes) 2 classes 

1. Feb 5 -( beer not wine) Welsh Rarebit. Scotch eggs. Lancashire hot pot 

2. Mar 12 - (beer not wine) Toad in the hole. Cottage pie. Cornish Paste 

Creole (3 dishes) 1 class 

1. Feb 25- Jumbo lump crab cakes with jalapeno and corn. Chicken in Creole mustard 
sauce, with rough mash and parsnips 

Cajun (6 dishes) 2 classes 

1. Jan 14- Spicy Cajun points, Sausage and Chicken gumbo, Coconut bread pudding with 
bourbon sauce 

2. Mar 17- Grilled New Orleans style shrimp, Blackened catfish with dirty rice. 
Beginners Classes 

1. Jan 19 - Italian - fettucini alfredo with chicken and mushrooms, Caesar salad, garlic parmesan 
bread 

2. Feb 2 - Steak and Prawn grill, butter roast potatoes, grilled vegetables with pesto 

3. Feb 26 - Whole Roast chicken, roast garlic mashed potato, steamed veggies and butter 

4. Mar 3 - Centre cut Pork Chop braised in wild mushroom sauce, rice pilaf, tomato and basil salad 

Choux pastry 2 classes 

1. Feb 5 - Learn to make Profiteroles, Cream Puffs, Eclairs and Croquembouche 

2. Mar 2 - More things to make with choux: Paris Brest, Swans, Beignets 

Chocolate 2 classes 

1. Jan 28- Chocolate candies, Chocolate fudge and more 

2. Febll-Achocolatyrepeat. Lots and lots of CHOCOLATE 



